Historic, archived document 


Do not assume content reflects current 
scientific knowledge, policies, or practices. 


L 


TED STATES 
\EPART MENT 


AGRICULTURE 


KEEPERS! CHAT Priday, October 22, 1957. 


(FOR BROADCAST US# ONLY) 


ect: "GET YOUR FILL OF APPLES THIS YEAR." Information from the Bureau of 
‘Economics, U. S. Department of Agriculture, Vashington, D. C. 


—--00000--- 


A fruit with pleasant associations for everyone is the subject of my broad- 
| today. The apple. Personally, I always think of apples in connection with 

7 chairs and story books. Or with apple bobbing at Hallowe'en. Or with school 
thes and apple thumping. 


When I carried lunches to grade school I'd quite often have an apple for 
sert. So would most of my classmates. But we'd never set our teeth into our 
jie until someone had thumped it. "Think of a name and thump my apple," I'd say 
Mary. She'd think and thump. And I'd do the same for her. 


Then we'd eat the apples --— clear down to the core, taking care not to lose 
seeds. After we had all our own seeds together we'd count them to the rhythm of 
mr tove; two I love; three I love I say; four I love with all my heart; five I 

j away." But you probably remember the rest of that rhyme. As I recall, it took 
of all situations up to fifteen seeds. Only after we had the seeds counted 

ad we find out who the thumper had had in mind. 


_ Maybe you've never thumped apples. Perhaps your apple recollections are of 
plings, and cobblers, and pies. Or maybe you've helped around cider-making time 
tasted the amber apple juice as it flowed from the cider press. 


However you like your apples, this is the year to get your fill. If the croy 
as big as it is expected to be it will total 204 million bushels. That's enough 
Les to go around the world fifty times. You probably would have to crowd them 
wy Close to keep them from going around fifty-one. Fifty times around the eartl 
mé equator, at the rate of six to a foot. 


Apple prices are lower this year than they were in 1936--you know that al- 
W- But still better news for you is the fact that they're expected to stay 
r throughout this apple season. 


If you're going to get the most good from this bumper apple crop, you'll have 
now something about varieties. Some are best for cooking--others for eating 
And of the cooking apples, some are better baking apoles, others better for 
mor pics. 


Since the varieties of apples on sale differ from one section of the country 
other, you'll have to find out for yourself what your stores have to offer. 


Men you'll have to experiment with them to find the ones you like best for all 
, ses. 
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Your state college of agriculture may have some information on apple varie- 
3s in your state. If you want to read about them, send for any literature they 
1 give youe But there are certain points about apples you'll never be able to 
d in any of the reading matter. They won't tell you the apple that Son likes i 
e or the kind you, yourself, prefer to bake. 


! If you're going to try a variety of apple that's new to you, buy only a 
a11 quantity at first. You'll have plenty of time to buy more when you've found 
they suit your purpose. Generally you'll find that tart, firm apples are best 
r all kinds of cooking. 


For pies or for sauce, you'll want an apple that'll cook tender quickly suc 
he Grimes Golden or the Macintosh. For baking, most cooks agree that the Rome 
auty is ideal. For stewing you'll want apples that'll hold their shape when 
py're cooked. You'll find the Jonathan, Winesap, and the Stayman are suitable 

r scalloping. 


If you don't have a favorite recipe of your own for scalloped apples, get a 
Mcil now. In a minute I'll give you a recipe that's been worked out by one of o 
od cooks in the Bureau of Home Economics. 


I won't give you any tips for buying apples to eat raw. Because you just b 
ie ones that you like best. But whether you eat the firmer chewy ones or the 
fter ones that are easier to bite into, if you eat them in abundance they can be. 
me a significant source of vitamin ©. And vitamin C is one that's often lost in 
Oking and it's one that's not abundant. 


And here's that recipe for scalloped apples. The ingredients are tart appl 
gar, butter, and buttered bread crumbs. The apples should be of a tart, firm va- 
ety such as Jonathan, Winesap, or Stayman. Pare, core, and slice the apples. 

ace a layer of apples in a baking dish. Sprinkle with sugar. Dot with butter. 
ace another layer of apples over this. Then sprinkle that layer with sugar and 
With butter. Repeat this until the apples, sugar, and butter fill the baking 


Cover the dish and bake for one hour. Remove the cover, spread buttered 

fad Crumbs over the top, and return to the oven to brown the crumbs. ‘When the 
ples are done they'll be in slices just as they were when they went into the dis: 
t they'1] be almost clear enough to see through. 


These scalloped apples are good with any meal. So are baked apples, apple 
ice, and glazed apples. If you take an inventory of your apple recipes you'll 

@ that you can work them into the meal in combination with meat, with vegetable. 
salads, in pies, cakes, and other desserts. 
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